Famous Recipes from Famous Eating Places: No. 8 in a series of 16 
Madders Restaurant Back in 1902 when Charles Mader, a 
German immigrant, founded this establish- 
ment, he charged 20 cents for a steak dinner and a nickel for two glasses of beer. 
Prices have changed a bit but not the high cooking standards. 


1041 North Third Street, Milwaukee, Wisconsin 


..... RECIPE FOR GERMAN APPLE PANCAKES (Makes one large pancake) ..... 


1 tablespoon butter 1/ cup Aunt Jemima 
10 thin apple slices Ready-Mix for 
3 egg yolks, beaten pancakes 
VY. cup milk 3 egg whites, stiff- 
beaten 


Melt butter in a 9 or 10-inch frying pan. 
Place a layer of apple slices in bottom of 
frying pan; cook until lightly browned on 
underneath side. 

Combine beaten egg yolks and milk; add 


to ready-mix, stirring until fairly 
smooth. Pour into beaten egg whites, 
folding lightly until blended. Pour 
over apple slices. Cook over medium 
heat until golden brown on under side. 
Place in hot oven (425° F.) until 
top is delicately browned, about 
minutes. Crease pancake through cen- 
ter; fold over. Sprinkle generously with 
cinnamon-sugar or confectioner’s sugar. 


From ‘‘Ford Treasury of Favorite Recipes from Famous Eating Places.’’ Published by Simon and Schuster, Inc., New York, N. Y. 


For another special treat . . . Pan fry until crisp % pound of bacon; 
crumble the bacon and add to Aunt Jemima Pancake batter. 
SET OF 16 FAMOUS PLACE RECIPES AVAILABLE! 

See Aunt Jemima Pancake Mix packages for details. 


